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Antioxidant Effects

The mechanism by which nitrite inhibits lipid oxidation in
cured meat products should be investigated.

Sensory Studies

Psychophysical methods, with the capacity to determine the magni-
tude of any flavor differences, should be used to investigate the
contribution of nitrite to the flavor of cured meats to determine if
a dose-response relationship exists and what form it takes.  Such
studies should initially be conducted on ham because evidence indi-
cates that nitrite contributes to the flavor of this product. The
contributions of sugar, salt, and other potential contributors to
flavor should also be investigated.

To derive the maximum potential from sensory studies, research
should be conducted to determine the distribution of the ability to
discriminate "cured meat flavor" in the general population.

Studies should be conducted to determine the extent to which
nitrogen oxides from "smoke" contribute to color and flavor of meats
that do not contain nitrite and to elucidate how smoking affects the
overall sensory characteristics and other properties of meat.

Use of Nitrate

For products other than fermented sausages and dry-cured cuts,
the committee recommends that nitrite added at the minimum level
necessary to achieve the desired effect should be substituted for
nitrate.

It also recommends that further investigation be conducted
to determine the need for, and mode of action of, nitrate in fermented
sausages and dry-cured cuts.